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in which the level was < 1/g using a MPN technique. Taking into account
the precision and accuracy of current MPN procedures, a microbiological
limit of <1 S. aureus per gram of food does not appear meaningful. In
conclusion, zero tolerances (<l/g of food) for either E. coli or S. aureus
are meaningless unless they take into account the variability of the MPN
procedures.

Additional information related to this contract item can be found in
Chapters 4 and 5.

VI.    The contractor will determine whether aerobic plate count together with col-
iform or E. coli counts are complimentary or redundant for processed foods.

The same basic conditions may be responsible for higher than normal
APC, coliform, or E. coli counts in processed foods, namely: inferior
quality raw materials and ingredients, inadequate heat processing, post-
heat processing contamination, and time-temperature abuse. However, this
does not mean that these counts are affected to the same degree by these
conditions. In a heat-processed food there may be some postprocessing
contamination that does not result in significant changes in APC. However,
the presence of a few coliforms may indicate that some lack of good
manufacturing practices existed. For example, the presence of 1-10 col-
iform bacteria per ml of pasteurized milk still constitutes a legal product
but this count should alert the processor that postpasteurization contam-
ination has taken place.

As pointed out earlier (no. Ill in this appendix), a distinction should
be made in the merits of the E. coli and coliform counts. E. coli, a member
of the coliform group, is presently the most reliable bacterial indicator of
fecal contamination. However, the presence of coliform bacteria in a
processed food does not necessarily mean the presence of either E. coli
or fecal contamination. For example, in Grade A pasteurized milk, the
presence of a few coliform bacteria is unrelated to fecal contamination
but results in most cases from contamination of improperly cleaned and
sanitized equipment used to store, transport, or package the pasteurized
product.

In northern Europe, the coliform test has been supplanted by the En-
terobacteriaceae test, simply because this encompasses a larger group of
organisms that share properties with the more restricted group of the
coliforms. In summary, the three determinations clearly are not redundant.

Additional information related to this contract item can be found in
Chapter 5.

VII.    The contractor will evaluate the public health relevance of Salmonella and
other foodborne pathogens of similar resistance to heat in raw seafoods, in food-
processing plants, in restaurants and in family kitchens,